
ENG

Menú Rústik 
(minimum 10 diners)

This menu is named Rustik because it consists of dishes that 
incorporate various rural touches, making it unique,

Starters
Bread for dipping in oil and salt

Our freshly baked bread with local oil and salt flakes

Cod fritters
Cod fritters with garlic and baked garlic oil

Sardine
Confit sardine with a smoky touch, tomato concassé and chive

Burrata from Puglia
Burrata from Puglia, pistachio pesto, green oil, and confit cherry tomatoes

Main dish  
(choose in advance)

Friesian beef cheek, parmentier and vegetables 

or

Club Ranero Cod

Desserts
Citrus

Assortment of citrus textures like orange, tangerine, or passion fruit

Petit four
Surprise petit four

Wine Cellar
Tortuga Veloz DO Rueda  

Sileo DO Montsant

60 € diner
Coffee and water included



ENG

Menú Xef 
(minimum 10 diners)

The menú receives this name because it brings together the selection 
of dishes that the chef want to highlight with special attention.

Starters
Bread for dipping in oil and salt

Our freshly baked bread with local oil and salt flakes

Pork carpaccio
Acorn-fed Iberian pork carpaccio, 100% Duroc breed

Red prawn
Grilled red prawn with local oil and salt flakes

Micuit raviolis
Raviolis stuffed with micuit, porcini cream, and fresh seasonal truffle

Main dish 
(choose in advance)

Tuna tartare with cured egg yolk 

or

Aged loin with foie gras and meat sauce

Desserts
Pistachio tiramisú

Tiramisu emulsified with almond praline and mascarpone, paired

Petit four
Surprise petit four

Wine Cellar
Tortuga Veloz DO Rueda  

Viña Sastre DO Ribera del Duero

70 € diner
Coffee and water included



ENG

Menú 1979 
(minimum 10 diners)

This menu is named 1979 after the year the restaurant was 
created. It’s a great reminder of all the history we carry.

Starters
Bread for dipping in oil and salt

Our freshly baked bread with local oil and salt flakes

Our croquettes
Croquettes with Bages milk and Arbizu chorizo

Roasted leek
Roasted leek, cream, caramelized onion reduction, and toasted almonds

Foie gras nougat
Foie gras torchon with dried fruits and apricots

Main dish
Iberian Angus lower loin

Angus matured beef lower loin with bone, served with 
fries and Padrón peppers or piquillo peppers

Desserts
Caramel flan

Our caramel flan with natural vanilla and fresh cream

Petit four
Surprise petit four

Wine Cellar
Massaluca DO Terra Alta  

Vendimia DOC Rioja

80 € diner
Coffee and water included


